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The juice from the mills is either weighed directly by
automatic weighing machines, or its weight determined, as
is usual, by calculation from its density, obtained by the
" Brix spindle" (shortly to be described), and its volume,
measured in calibrated tanks, usually the clarifiers. The
weight of juice as a percentage of the weight of cane ground
is known as the "extraction " of the mills.

Ripe cane, is treated with hot water, which is commonly
applied to the bagasse sheet passing between the second
and third mills. This is known as " maceration/' and con-
siderably increases the extraction. The amount of water
added varies, according to circumstances, from 5 to 20 per
cent, or more, of the weight of the juice, and necessarily com-
plicates the extraction calculation, as will be explained later.

The extraction of a modern sugarhousc varies from 72
to 80 per cent, or more, according to quality of the cane and
manner of milling. Often the third mill juice, which only
amounts to a few per cent of the total, is treated separately,
owing to its greater impurity; and in some factories lime
is added to the bagasse in maceration. These and other
modifications of process require corresponding modifica-
tions in the chemical control, which must be made by the
chemist to suit the peculiar conditions.

The juice coming from the mills is a thin, opaque sirup,
usually of a dark olive color, the tint varying considerably
according to the condition of the cane and the soil on
which it is grown. Beside 15 to 20 per cent of sucrose, it
contains about .4 per cent of albuminoids, waxy matter,
and other plant extractives. Small quantities of glucose
sugars are also present, in ripe cane less than .3 per cent,
and an insignificant amount of mineral matter.
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